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Housira  FOH  omi^  fcobs.  ' 

The  accent-  these  days  is  on  home  can- 
ning      planning  the  canning  "budget, 
keeping  an  eye  on  the  market  for  pro- 
duce, alio  ting,  the  sugar  supply  among 
canning,   tahle  use  and  cooking,  and 
"buying  the  supplies  required  such  as 
jars,  rings,  tops  and  tin  cans. 

We've  talked  a"bout  canning  "budgets, 
so  that  we  v;ill  hpve  a  guide  for  filling 
our  shelves.    We've  discussed'  the  fact 
that  there  will  be  no  canning  stamps 
this  year,  so  the  ten  pounds  per  person  " 
must  "be  divided  "by  the  homemaker  accord- 
ing to  her  wishes,  ,  As  far.  ^.s  produce 
is- concerned,  the  peak  of  the  asparagus 
■season  is  over  for  the  southern  part 
of  the  Vfe stern  area,  and  just  in  its 
prime  in  the  Northwest.  Straw"berries 
should  be  canned  now  in  the  southern 
sections,  but  the  northern  states  will  . 
have  to  wait  until  around  the  first  of 
June  to  turn  strawberries  into  sauce, 
preserves  and  jam. 


How  let's  turn  to  this  matter  of 
supplies o    According  to  those  v/ho  know, 
there  will  be  adequate  supplies  of 
glass  jars,  both  pint  and' quart  sizes. 
Also,  more  natural  rubber  is  being 
made  available  to  manufacturers  of 
rubber  rings  and  the  vacuum  or  self 
sealing  tops  ..  so  there  sliould  be  no 
shortage  of  closures.     There  could 
be  some  shortages  of  tin.  cans. here  and 
there,  so  it  might  be  advisable  for 
home  canners  to  place  orders  for  tin 
containers  well  in  advance  of  the  ■ 
canning  season^     The  same  goes  for 
pressure  canners o    More  7  and  14. quart 
canners  are  being  manufactured  these 
days,  but  possibly  not  enough  for  all 
demands. 


That  is  the  present  picture  on  home 
canning. 
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ME^?  01'  THE  1946  TABLE 

Let's  look  "back  to  last  year  for  a 
quick  view  of  1946  meat  production. 
All  of  us  remem'ber  those  days  when  it 
was  hard  to  find  a  pound  of  hamhurger 
for  dinner,  and  even  more  difficult 
to  procure  a  thick  juicy  steaks  So, 
it's  not  surprising  to  find  out  that 
as  far  as  total  meat  production  is  con- 
cerned, we  fell  Delow  the  record  set  in 
1943  "by  mere  than  six  and  a  half  hil- 
lion  pounds.     In  fact,     farm  production 
of  meat  in  1946  fell  helow  the  40  "bil- 
lion poxind  mark  for  the  first  time  in 
four  years o    The  total  for  1946  was 
39.6  "billion  pounds. 

Last  year,  sheep  and  lam"b  production 
was  the  smallest  since  1928,     The  pro- 
duction of  hogs  was  a"bout  the  same  as  in 
1945,  "but  v/as  iDelow  the  record  volume 
in  1943,    As  far  as  production  of  cattle 
and  calves  is  concerned,  this  v;as  still 
one  of  the  highest  on  record,  even  though 
it  was  dov/n  from  1945.  • 

But,  while  marketings  were  lower,  income 
was  higher.     The  gross  income  from  meet 
sales  was  the  highest  on  record,  over  a 
million  dollars  a"bove  the  previous  peak 
attained  in  1943.     Compared  with  the 
.1935-44  average,  gross  income  v/as  up 
113  percent;  compared  with  1909-14, 
it  Was  slightly  over  300  percent.  All 
meat  anitnals  sold  in  1946  "brought  an 
average  of  $15a60  per  hundred  pounds 
liveweight,  "by  far  the  largest  on  rec-  • 
ord.  ■  The  combined  average  price  in 
1944-  was  $11.90;  in  1943,  $L2.70.  As' 
an  example,   the  average  price  for  hogs  ' 
in  1946  was  $17.50  per  hundred,  which     .  ^ 
exceeded  even  the  1919  price  of  $16,40, 
a  record  that  stood  for  17  years. 


COLLECTOR'S  ITEMS 

*  More  than  half  of  all  shelled 
peanuts  used  in  March  (52  percent), 
were  used  for  peanut  "butter  production. 
84  percent  of  this  peanut  "butter  went 
directly  to  consumers,  about  9  per- 
cent was  used  in  candy  making,  6 
percent  into  commercial  sandwiches, 
and  1  percent  to  other  uses, 

*  Stocks  of  both  canned  evaporated 
and  condensed  milk  in  the  hands  of 
wholesale  grocers  on  the  last  day  of 
March  were  sharply  higher  than  a  year 
earlier.    For  example,  there  were  235 
thousand  pounds  more  condensed  milk 
than  on  this  aame  date  in  1946. 

*  In  the  second  quarter  of  1946, 
USDA  allocated  235  million  pounds  of 
lard,  ■  margarine.,  shortening,  soap 
and  inedible  oils  for  export.  This 
year,  the  second  q_uarter  total  v/as- 
only  89.3  million  pounds,  five  million 
of  which  were  in  .exchange  for  foreign 
fats  and  oils  needed  here. 

*  Production  of  creamery  butter  in 
1947. will  be .considerably  higher  than 
1946,  and  may  be  slightly  higher  than 
in  1945*    Compared  with  1946,  produc* 

.  tion  in  recent  months  has  been  up 
nearly  40  percent,  but  this  is  not 
likely  to  -be  maintained,  particularly 
after  midyear.  • 

• *:   Popcorn  was  raised  by  the  Indians 
long  before;  Columbus  arrived,  but 
although  the  colonists  grew  it,  pop- 
corn did  not  become  an  important  cora- 
■.r.crcial  cro-p  until  about  I88O0  Look 
at  it  now,  hcv/ever^     In  1945,  this 
crop  brought  farmers  over  $16,000,000 
-  an  all  time  high.  ■ 
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EGGSHELLS  FOR  BREAKFAST 

Of  course,  once  in  a  while  we  meet  up 
with  a  piece  of  egg  shell  in .  our  "break- 
fast eggs  and  fro^^-n  at  the  cook.  But, 
we  probably  wouldn't  know  that  the  egg 
shells  were  there,  if  they  were  powdered 
finely  enough  to  escape  detection,  and 
that  is  exactly  what  nutritionists . are 
now  advising. 

Egg  shells  are  nearly  one-half  calcium, 
a  mineral  that  is  more  or  less  lacking 
in  the  egg  itself.    Af  the  present 
moment  these  dust  proof  egg  coverings 
end  up  in  the  garbage  CcJi,  and  all  that 
valuable  calcium  is  lost^    So,  the 
nutritionists'  have  gone  to  v;ork,  pow- 
dered the  egg  shells,  and  discovered 
that  they  cannot  be  detected  in  scrambled 
eggs,  custards,  ice  cream,  cakes,  muffins, 
pcpcvers  and  yeast  rolls.    Looks  like  we 
will  be  adding  a  teaspoon- -of  powdered 
egg  shell  along  with  the  teaspoon  of 
baking  powder, 
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SPECIAL  DIET  FOR  LABORATORY  MICE 

These  little  white  mice  that  have  proved 
to  bfe  so  valuable  in  nutritional  re- 
search musthcve  a  standard  nutritional  ' 
background.     So,   there. is  a  milling 
company  back  East  that  produces  a  special 
formula  Mouse  Feed.    Last  year  they  ship- 
ped 200,000  pounds  of  the  feed  to  mouse 
breeders,  who  supply  laboratories  all 
over  the  country  with  these  little  white 
animals.    Here  is  another  market  for 
the  grain  our  farmers  produce,  one  net 
often  considered.     (Lucky  mice  -  they 
never  have  to  worry  about  a  meal  planl ) 
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APPLES  FOR  PIES 

There  are  apples  and  apples  —  sweet 
and  juicy,  tart  and  firm.    Some  are 
best  for  cooking,  some  for  eating  out 
of  hand,    -^nd,  in  the  case  of  baker's 
pies,  up  to  now  there  he.ve  been  Just 
certain  varieties  that  could  be  used 
satisfactorily.    Bakers  have  had  .to 
choose  between  firmness  and  flavor, 
and  firmness  won  out,  with  the  result 
that  the  pies  were  more  attractive,  but 
didn't  have  the  flavor  of  the  pies 
"Mother  used  to  bake."  Consequently, 
some  of  our  good  Western  apples,  such 
as  the  Gravenstein  and  the  Bellflov/er, 
have  gone  only  to  the  fresh  market  and 
were  not  frozen  or  canned  or  used 
fresh  for  bakery  pie. 

Research,  however,  has  worked  on  this 
problem  .until  now  these  softer,  juicier, 
early  apples  can  be  used  for  pie.  The 
apple  slices  may  be  firmed  by  dipping, 
impregnating,  or  cooking  them  in  a  weak 
solution  of  calcium  chloride.  Then 
these  may  be  frozen,  canned  or  used 
immediately  in  a  pie.     The  full  effect 
of  the  calcium  treatment  does  not  show 
up  until  the  pie  is  baked.  Then, 
instead  of  turning  to  applesauce  in 
the  pie,  resulting  in  a  little  apple 
and  a  lot  of  crust,   the  heat  of  the 
baking  aids  the  action  of  the  calcium 
on  the  pectin. of  the  apples,  making  it 
jell.  ■  \ 

.SeveraJ.  processors  are  trying  out  these 
.calcium  firmed  slices  for  canning  and' 
freezing.    Not  only  caii  they  use  the 
softer  -type  of  apple,  but  the  apples 
can  be  fully  ripe  and  consequently  have 
more  flavor.    For  firming  very  ripe 
fruit,  it  was  found  that  a  combination 
of  calcium  and  pectase  was  more  satis- 
factory.   However,  before  this  calcium 
chloride  treatment  can  be  used  cctiDer- 
cially,  it  will  be  necessary  to  add  ah 
amendment  to  the  Food  and  Drug  regula- 
tions, just  as  has  been  done  in  the 
case  of  canned  tomatoes. 
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THOSE  BACTEPJA  IMPS 

Have  you  ever  v/ondered  just  v;hat  per- 
centage of  home  canned  food  spoils? 
V/eil,  here  is  the  ansv/er.    Erom  avail- 
a"ble  information,  it  is  estimated  that' 

.an  average  of  only  1  to  1;5  percent 
of  all  home  canned  foods  has  spoiled 
during  the  past  few  years,  and  that  is 
remarkalily  low  considering  all  the 

■fa.ctGrs  that  may  "be  involved. 

According  t6  a  report  from,  the  Mcissa- 
chusetts  -State  College,  from  their  ex- 
perience during  the  past  few  years, 
together  with  the  records  of  the  ¥ar 
Food  Administration,  the  main  causes 
.of  spoilage  may  iDe  summed  up  thus: 
underprocessihg      75  to  85  percent; 
improper  use  -of  good  closures  and  con- 
tainers -  10  to  20  percent;  and  other 
factors  -  5  to  15-  percent.     The  latter 
include's  faulty  closures,  equipment 
and  conta-iners,  etc,'    This  report  also 
notes  that,  from  an  overall  picture, 
faulty. containers  and  closures  appear  to 
he'  rela.tively  unimportant  as  a  cause 
:. of:  spoilage.     ■  •  ■ 

Let.' s  consider' that  first,  and  most 
prominent  cause,  of  canned  food  spoilage 
—  underprocessing.     If  jars  or  cans  of 
food  are  not  processed  sufficiently  to' 
destroy  spoilage  organisms  which  may 
he  present,  spoilage  may  occur.  And 
this  may  occur  v/ithin  a  few  days  or  not 
until  several  months  have  elapsed,  de- 
pending upon  the  storage  temperature, 
nature  of  organism  and  product  involved, 
and  factors  that  are  as  yet  little 
understood.    Underprocessing  in  low 
acid  products,  such  as  certain  vegetable 
?iid  meats,   is  particularly  dangerous 
"bcccuse  of  the  potential  danger  of 
"botulism. 

And,  egain  we  might  point  out  that  the 
only  safe  way  to  can  those  low  aCid 
foods  is  with  a  pressure  canner  or  re- 
tort at  temperatures  of  240  to  250 


degrees.    The  water  hath  method  is  not 
adequate  to  kill  the  extreme  heat 
resistant  sporeforming  spoilage 
organisma.     In  fact,  it  has  "been  found 
that  it  would  take  fromi  six  to  eighteen 
'or  twenty  hours  in  a  "boiling  water  "bath 
to  do  the  joD       and  just  consider  - 
what  the  canned  food  would  look  like 
at  the  end  of  this  treatment. 

We  might  point  out  here,  also,  that 
for  those  of  you  who  live  in  high  • 
a.ltitude,  it  takes  more  than  10  po'onds 
pressure  to  ..reach  240  degrees.  So, 
for  each  2,000  feet  a"bove  sea  level, 
add  1  pound  pressure^. 

How,  "briefly,  let's  discuss  that 
second  most  important  cause  of  food 
spoilage  -  improper  use  of  processing 
equipment  and  containers.    V/hen  the 
"boiling  water  hath  is  used  for  process- 
ing acid  foods,   the  water  should  com- 
pletely cover  the  jars  and  he  maintained 
at  a  full  rolling  hoil  throughout  the 
measured  processing  time.     If  this  is 
not  done,   the  containers  are  not  given 
the  recommended  heat  treatment.  liHaen 
the  pressure  cemner  is  used,  it  must 
he  adequately  vented  to  drive  out  the 
entrapped  air,  if  the  desired  process 
temperature  is  to  he  achieved.  It's 
also  necessary  to  check  the  pressure 
indicator  to  see  that  it  is  .accurate, 
so  that  the  desired  temperature  may 
be  maintained. 

Me  might  also  add  in  this  respect  that 
the  homcmaker  should  become  well 
acquainted  with  the  particular  type 
of  jar  and  top  she  is  using  as  improper 
use  will  lead  to  trouble. 

And  the  experts  also  add  this  word  of 
warning.     Oven  crjining  is  not  re- 
commended as  its  use  may  result  in 
under  processing  or  to  serious  explo- 
sions , 
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A.-SU5aSSTI0N  FOR  JWE  BHIDES  . 

If  the  June  ""bride  v/ants  to  show  her 
husband-  now  expert  s'he  is  in  keeping 
the  tfood"  budget  in  line,  she  will  serve 
those  foods  that  appear  on  the  plentiful 
list  for  June,  as  these  are  relatively 
inexpensive. 

Marketing  specialists  tell  us  that  the 
following  items. will  be "plentiful  across 
the  country;     potatoes,'  fresh  oranges 
and  grapefruit,  peanut  butter,  cottage 
cheese,  sauerkraut  (both  cahned  and 
bulk)  and  c aimed  citrus  juice,  grape- 
fruit' segments,  tomato  juice,  peas 
(standard  grade),  beets,  and  carrots. 
We  could  also  add  dried  peaches  and 
prunes  to  the  list,  as  well  as  frozen 
vegetabie&.^arfti  tur^y.' 

The  packs  of  canned''  b*e*ets-  and  carrots 
were  increased  during  '  the  war  to  mor^,e 
than  double  the  preirar  average,  largely 
in  "order  to  take  care  of  the  needs  of    •  ' 
the,  armed  forces.    Although  the  1946»' 
47  packs' of  these  items,  especially' 


beets,  were  reduced  and  prices, 
particularly  far  the  diced,  have  ' 
declined  since  the  beginning  of  the 
pack  last  fall.,  movemen^t  into  retail 
channels  have  been  much  less  than 
anticipated  by  canners^    As  a  result^ 
stocks  are:  much,  larger  than  a'  year  * 
ago.-       ;    •      ,  •    ^        "  ■  ' 

The  movement  of  dried  peaches' and  • 
prunes  (especially  the  smaller  sizes) 
into  export  channels-  and  domestic  * 
consumption  has  been  less  than  ex-  ■ 
pected,  in  view  of  the  supplies  avail- 
able,    Also,  sales  of  prune  juice 
have,  been  adversely  affected  by  the 
availability  of  large'  supplies  "of 
other  juices.    A  large  tonnage  of 
dried  prunes  ordinarily  goes  into 
prune,  juice. 

On  April  first, ^  total  -storage  holdings 
cf  froz-en  vegetables .  amo\in ted  to  275 
million  pounds  compared  with.  147  mil-^ 
lion,  pounds  a  year  earlier,  "Frozen 
peas  and  spijj^ch;  are  - particularly - 
plentiful,  ■   ■        \  ''■ 
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DID  YOU  Ki'OW  — 

that  while  the  production  of  nearly 
every  farm  crop  went  steadily  upward 
during  the  war,  maple  syrup  p;"o4uction 
went  steadily  downward.     In  1946,  total 
production  of  maple  syfup,  including 
that  iiie.de  into  maple  sugar,  was  about 
4  million  gallons.    The  average  output 
at  the  high  point  in  1916~20  was  around 
77^  million  gallons,  almost  20  times 
last  year's  totalt    Devotees  of  pancakes 
"blanketed  with  maple  syrup,  take  notice  I 

,     that  cur  eating  hatits  have  changed 
in  five  years.    Comparing  v/hat  we  ate 
in  1941  with  1946,  we  find  that  in  1946 
we  ate  more  da.iry  products  excluding 
butter;-  me'at',  poultry,  game  and  fish; 
vegetables  and  fruit,  with  the  exception 
of  potatoes  and  sweet  potatoes;  citrus 
fruit  and  tomatoes;  and  eggs.    We  ate 
less  grain  products,  sugars  and  syrups, 
and  fats  and  oils,  which  includes  fat 
pork  cuts  pjid;  butter.-   And,  we  ate  the 
same  amoun-t- fof  po.ta'toes  and  sweet 
potatoes ;  dry  beans,  peas,  nuts  and 
;s0y£  flour;  and  cocoa,  .tea. and  coffee,- 

...    that  742  .million  pounds  of  tu|r,key 
were  marketed  in  1946,  •  iPidi'cations 
now  are  that  the  number  raised  __this 
year  will  be  less, 

that .  egg  produption  .for  the  .second 
half  ^^of  .194?  will  .probably  be  4  .to  8 
percent  below  the  corresponding,  pe.riod 
in  .1946,    5ut  supplies ? will  show ^greater 
dispari ty:,-"^ecaus,e  ,  the  into-storage  move- 
•ifient  this year  Is  substantially  below 
last:?yeari      .  •  .,  :  »   ;  .  .  ,  

'  1  .  4  1.. 

■    ■  ■•     f.         \  '•:  .  r' 
,  .•  that  the.  We-s-ter7a  :Begion^  Research 

Laboratory  is  v.^orking  on  a  nev/. method 
of  food  preservation  -  dehydrc-f reezing. 
Vegetables  tmd  fruits  &re  carried 
through  the  first. stages  of  dehydra- 
tion, moisture-  content  is  reduced  one 
half  ,  then' material  is  f ro?en. . , Some 
products  were  judged  tp.  .be  superior  in 
taste  to  quick  frozen,  npndrd^d.  rfoods, 
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A  PROBLM  IN  DIVISIQIT 

As  you  know,  there  will  be  no  special 
canning  stamps  issued  this  year,  so 
the  ten  pounds  of  sugar  per  person 
will  have  to  stretch  to  cover  canning, 
too»     Of  course,  it  is  expected  that 
another  sugar  stamp  will  be  validated 
about  the  first  of  July,  and  ihe  home- 
maker  might  also  keep  in  mind  that, 
if  the  world  supply  makes  more  sugar 
available,  the  housewife  has  a  guar- 
antee that  she  will  receive  her  share 
by  the  provisions  of  the  Sugar  Control 
Extension  Act  of  1947. 

Perhaps,  however,  the  homemaker  is 
rather  "stu-nped"  at  how  to  figure  out 
just  how  much  she  will  need  for  her 
canning  activities.    As  the  Sugar  Ra- 
tioning Administration  has  figiired 
out  just  how  much  sugar  should  be 
used  for  -canning  ..certain  products  at 
home,  this  table  might  be  a "guide  to 
the  .  cannin.g  conscious  homecjaker; 
L  pound  of  .sugar  for  — - 

e.ach  "four  quarts  of  finished 
canned  fruit  or  f ruit  . juices ;  . 

each  pound'  of  prepared  'fruit 
for  making  jams,  preserves  "and" 
.    marmalades;         . .  _ 
.  ;  .  •    each  two  pounds 'of  prepared, 
.fruity  or. 1  pint  of. fruit  juice, 
.'used .  in  maid. ng  jellyf 
. '  e^ph  two  'pounds  of  prepared 
...frui.t  pulp  used,  in  m'aking  fruit 
abutters. , 

In  fact,  the  .abcvii  tabl«  is  used  .by 
the  SPA  in  granting  sugar  to  people 
who  put  up  preserves^ and  jams  in  their 
own  homes  for  sale,    A^y  consumer  who 
cans  at. home  for  sale  may  apply  for 
an  allotment  of  .^ugar,  if  the  finished 
product,  is  produced  in  a  "kitchen." 
Of  coursp,.  the  applicant  mus.t  keep  a 
.record  of  th^' products  canned,  the 
amount  of  suga^:,  used,,  and  th.e  dates  1 
on  which  such"  products  were  sold.  | 


DOING-  BUSINESS  AS  USUAL 


When  the  Sugs.r  Control  jixtension  Act 
of  1947  transferred  sugar  rationing  to 
the  U.S.  Eepartnent  of  Agriculture,  and 
the  Sugar  Rationing  Adi.iini  strati  on  came 
into  Deing,  some  confusion  was  sure  to 
result,  even  though  there  were  no  changes 
made  in  regulations. 

We  night  comprre  the  .-transfer  to  our" ' 
school  days,  when  we  suddenly  acquired 
a  new  teacher  who  used  the  saoae  text- 
books, identical  course  of  study,  ajid 
the  sane  lesson  plan,  and  held  down  a 
desk  in  the  sane  location.     In  other 
words,   the  SHA  is  using  the  srjne  forns 
that  v;ere  so  familiar  during  the  OPA 
days,   the  necessary  trained  personnel, 
the  stine  offices  which  formerly  took  care 
of  your  sugar  rrticning  problems  —  and 
all  thet  is  different  is  the  teacher, 
called  SEA  instead  of  OPA.  . 

"n  order  to  consolidate  sugar  rationing 
activitie.s,  some  of  the  sugar  "branch 
offices  are  to  be  closed  on  May  25,  -ajid 
their  functions  transferred  elsev;here. 
Here  in  the  West,  the  Seattle  office 
will  take ■ over  Spokane  operations,  San 
Francisco  will  acquire  the  .job  formerly 
being  done  at  Reno,  the  functions  of 
the  Phoenix  office  will  be  switched  to 
IjOs  ^geles,  and  Denver  is  r^bsorbing  • 
the  duties  of  the  offices  formerly 
located  in  Helena,  Mcnttna ;  Boise, 
I daiio.;  Cheyenne,  Wyoming;  Albuquerque, 
New  Mexico;  and;  Salt  Lake  City,  Utrii. 
The  ■BenX'-er  ' of  f  ice  also  becomes  one  of 
the  branches  .of  the  San  Francisco 
Regional  Of rice. - 

Should  you  wish  to  contact  the  Sugar 
Branch  Office  that  has  been  assigned 
the  job  of  taking  crre  of  your  rationing 
and  price  control  problems,  cor.ununicate 


with  the  branch  office  indicated  below: 

V/ashington  and  10  Northern  Counties 
of  Idrho  -  3312  V/hite-Henry- Stuart 
Building,  Seattle 

Oregon  ~  520  S.  V/.  6th.  Ave. ,  Portland 
So.  Idaho,  Montana,  Wyoming,  Utah  -  ■ 
Kittredge  Bldg. ,  Denver  2,  Colorado 
No.  Calif,  ajid  Nevada  -  1365  Market 
St,,  San  Frcincisco  3  ,  ■ 

So.  Calif,  end  Arizona  -  1206  Santee 
St.,  Los  Angeles  13 

We  might  point  out  right  here  tha't  SPA. 
not  only  has  the  responsibility  .of 
handling  all  rationing  of  sugar  for 
home,  industrial  and  institutional  use, 
but  also  th^  job  of  price  control. 
That's  why,  on  May  first,  the  comm.unity 
pricing  program  went  into  effect  so 
that  there  v/ould  be  uniform  dollar  and 
cent  retail  ceiling  prices  throughout 
the  country.    Ai^d  to  make  it  easier  for 
both  the  retail  stores  and  the  consumers, 
the  SUA  has  set  sugar  prices  for  the 
most  common  sizes  of  consumer  packages. 
These  prices  will  vrry  from-  one  com- 
munity to  another,  depending  on  trans- 
portation costs,  the  price  to  the  re- 
tailer at  the  shipping  point,  plus  a 
certain  markup.    Your  neighbors ' may  pay 
more  or  less,  depending  on  how  far  they 
are.  from  the  source  of  supply,  and  also 
whether  they  trade  at  a  small  independ- 
ent or  a  Iprge-. chain. • 

Perhaps 'it  would  be.  of  interest  to  you 
to  know  the  maximum  ceiling  prices  on 
certain  consumer  size  packages  for  the 
sta.te  in  which  you  live.     While  the 
legal  ceiling  may  be  somewhat  below  the 
figures  given  in  some  a.reas  in  the  state 
you  can"  be  sure  that  if  the  price  char- 
ged anyv/here  in  your  particular  state  is 


Granulated  -  1  lb. 


Calif  orni  a  11^  54r<  $1 , 06 

Oregon  12  57  1,13 

Washington  12  56  1 ,12 

12  61  1.21 

 60  1.17 

 60  1.17 

 60  1.17 

 56  1.11 


5  lbs.      10  lbs.   r    Powdered  -  1  lb.      Brown  -  1  lb, 


■^aho 
Ari^o--  12. 


.  .12, 


a. 11 


.12<i; 

,13., 

'.13. 

.14. 

.14. , 

.14. 

.13, 

.13. 

.13. 


.12(1; 
.IZ 
,12 
,13 

13 
,13 
,13 
,12 

12 


higher  than  these  maximum  ceiling  fig- 
ures, it  is  over  ceiling  and  a  price 
violation. 
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CAimil^G  POE  SCHOOL  LUi^!CHES 


"Fron  nov;  on,   through  the  suinner  and  into 
the  fr.ll,  criming  operations  will  "be  in 
full  swing,   "Shelves  and  cupboards  v/ill 
becone  laden  with  fruits  and  vegetables 
for  v/intef  meals',  both  for  hone  and 
school.    Here  in  the  West,  about  35  per- 
cent cf  all  the  food  canned  in.  the 
C,or..:::unit7  Canning  Centers  is -used  for 
the  School  Lunch  Prcgr.cxi, 

This  Seho-ol \Lunch  canning  nay  be  handled 
in  several  v;ays.     In  nost  instajices,  the 
sponsor  is  the  local  PTA  group,  who  will 
authorize  the  Conr.unity  Canning  Center 
to  go  out  and  buy  a  certain  anount  of 
'produce..  Then  the  PTA,  or  other  sponsor, 
will,  notify  the  canning  center  so  that 
they  will  be  ready  v;hen  the  produce  ar- 
rives.-  As  the  wonen  in  the  sponsoring 
group  furnish  the  labor,  all  the  schools 
have  to  ppy  is  the  delivery  charge  plus 
the  cost -of  the  produce,  cans,  and  the 
processing,  just  as  aji  individual  would. 

Another  nethod  of  approach  is  the  use 
of  surplus  foods.    Suppose  -that  perches  ■ 
are  ^biindant  in  the'  strte  of  \vVshington. 
The  State  Pi^iA  Direfctor  there  will  locate 
the  required  nunber  of  peaches  and  these 
will  bc;  given  to  the  schools.  Then, 
the  schools  v/ill  either  pay  for  the 
labor  plus  the  cost  cf  the  cans  and 
delivery  charges  fron  Ccmnery  to  school, 
or  the  PTA  night  do  the  .work,  in  which 
case  the  labor  cost,  is  elininated, 

A  plan  is  also  being  worked  on  'whereby 
the  Strte  Directors  of  the  School  Lunch 
Progran  would  authorize  the  Connimity 
Canning  Centers  to  spend  so  nuch  noney 
for  produce  out  of  a  special  revolving 
fund  set  up  by  the  State  Deprrtnents ' of 
Mucrtiqn,  the  local  schoa.l  districts,' 


or  the;  county  conmissioners.  Then 
the  fund  would  be  reinbursed  by  the 
schools  when  they  pay  for  the  canned 
food. 

Sone  state  institutions  such  as  count; 
hospitals  for  the  aged,  nental  hospitals 
that 'have  ai  large  staff,  and  certain 
types  of  state  schools,  ha.ve  agreed  to 
can  for  the  School  Lunch  Progran  on  a 
fifty-fifty  basis.     The  state  institu- 
tions furnish  the  equipnent  axid  the 
labor,  and  the  School' Lunch  sponsor 
furnishes  thg-  produce  and  pays  for 
the  percentage  of  the  cans  taken. 

We  are  enclosing  a  publication  which 
gives  sone  highlights  on  how  School 
Lunch  canning  is  carried  on  in  various 
pajrts  -of  the  country,  along  with  some 
infornation  on  how.  t.o'plan  such  canning 
operations.     The  i^ational  School  Lunch 
Act,  passed  by  Congress  in  1946,  nade 
the  school  lunch  a  pernfment  progran, 
so  now  long-tine  plans  nay  be  nade  and 
carried  out.    Plans  and  preparations  for 
canning  for  the  schools  becone  nost 
inporfant. 

Incidentally,  those  -connuriity  canning 
penters  located  in  schools,  institutions 
and  other  buildings  will,  of  course,  l-. 
opened  again  to  the  public  if  there  is 
a  demand  for  their  facilities.  3y 
contacting  vocational-  education  leaders, 
state  PMA  or  Extension  Service  officesi 
individuals  may  learn  where  these  ' 
centers  are  located,  the  hours  they 
are  -open,  'and  the  service  fees. 


\  \ 
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■   SOm  HOMSV/pHK  W  SUG-i\B  DISTRIBUTION- 

.Take  that  spat-e  stamp  numter  11  in  your 
ration  book  and  multiply  it  "by  150  mil- 
lion, which  is  approximately  the  numher 
of  rati  on-,  "books  outstanding  over  th^ 
country  on  April  20  of  this  year  «.. 

Multiply  .that  total  "by  ten  to  find  put 
the  amount  of  ■•■sugar-  t-Hat  figure  repre^ 
sents  •».'•..   .   . .  ■    ■'        '    '   ■  "   ■  ■ 

Add  to  that  .the  pounds"  of  sugar  needed 
"by  industry  in  the  summer  for  canning, 
,  soft  "drinks,  and  ibe  creain,  and.  you"  will 
have  some  idea  of  the  amount,  of-  sugar  . 
that  must  he  moved  to  consumers  and 
industry  from  the- -warehouses  all  over 
the  country.  . 

Now,  tgike  the  number  ,  of  "box  -cars  in  the 
country  and  .divide '  them^  irito  the  number 
■of  .tons  cf  -sugar  and  other  commodities 
that  ffius  t.  he- m-oved  from  producing  areas 
and  v/arehouses  to  retail  channelW,  not 
forgetting  that  in  the.  very  near  future 
an  expected-  billion-  bushel  wheat  crop; 
will  be  harvested,.  ■  ' 


U.S.  DEPARTMfNT  OF  AGRICULTURE 


The  .  answer  is  easy.    There  'just  won't 
he  enough  box  cars  to  take  care  of  the 
distribution  of  sugar  and  wheat  and 
other  commodities  when  the  large  har- 
vests get  under  way,  right  at  the  time 
when  the  seasonal 'demiand  for  sugar  is 
the  greatest.    But,  .the  transportation 
specialists  tell  us  that,  right. now 
there  are  .enough  box  cars  available 
to  move  .that  Cuban  sugar  crop  which  - 
is  .now  in  its  seasonal  peak»> 

Wha't' is  the  solution?    Speeding  up  >' 
sugar  distribution  right  at  this:  time. 
And,  the  answer  to  that  is'  validating 
a' new  sugar  s tamp,  ■  n^jmber  12,  on  June  1 
inst.Q^d  of  Julyll^as  previously  indica- 
ted, advancing  th,ird -quarter  allotments 
to  industry, .  and  removing  inventory 
lirai-b'ations*   -Bo th . consumers  and  in- 
dustry will  have  sugar  available  whien 
this  years'  ^fruit  crops  ripen,  although 
it.mus't  be  remembered  that  this  will 
not  increase  sugar  rations  for  the  year 

^^at  can  the  homemaker  do  to  help? 
Cash  in  those  sugar  stamps  now  ..  both 
number  11,  .and  number  12  when  it  be- 
comes valid  June  1.    Incidentally  both 
11  and  12  will  remain  valid  until 
October  31. 
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JELLY  THAT  JELLS 

In  great  grandmcther' s  day,  the  cupboard 
shelves  often  yielded  glasses  cf  syrup 
that  were  labeled  "jelly."    Not  enough 
pectin  content  in  the  fruit  was  most 
usually  the  reason  v/hy  the  "jelly"  was 
poured  from  a  pitcher  instead  of  being 
cut  with  a  spoon.     The  whole  business 
of  whether  the  fruit  juice  would  jell 
or  not  was  a  little  mysterious. 

The  quality  of  the  pectin,  plus  the 
right  amount  of  sugar,  was  found  to  be 
the  answer  to  the  problem.     Then,  com- 
mercial pectin  arrived  on  the  market 
which,  when  mixed  v/ith  proper  propor- 
tions of •  acid, .  watei*  arid  sugar,  made 
an  excellent  jelly."-  But,  up  to  now, 
there  has  been  no  generally  accepted 
method  'or  standard  for  grading  the 
jelly  making  pcv/ers  of  pectins.  Today, 
however,  the  scientists,  of  the  V/estern  . 
Regional  Hesearch  Laboratory  of  USDA 
have  perfected  a  simplified  method  and.  '•. 
recommended  a  standard  for  grading 
pec tin.  , 

It  appears  that  the  ability  of  a  jelly 
to' maintain  its  for#  depends  on- its 
elasticity,  which"  can- be  measured  by- 
how  it  ^bchaves\und-er ''tbnsion,  compres- 
s ion  and  S;he ar ,     S o » • ' the  s c i en t i s t s.  ■ 
used  or  d,ev eloped'  instruments  that 
would  show  exactly  how  tension  and.  •.• 
compression  a'lfcbt'ed^- jells  made  f  ropi 
different  pectins'*  how'trigid  they  were, 
and.  their- -breaking  strength.  After 
these  teqts  on  compreg-si on, , bending.,- ' 
twisting  and  bre-aking,  the;'  standard-  c-ho- 
son  is  a  certain  resistance  to  twisting. 
If  this  ^andard;  is  acce.pte'd,  the  homer 
maker  should  be  able' to 'get  her  jelly, 
to  jell  with  more  certainty  and  the. pec- 
tin users  in  the  fodd'indus tries  will: 
he  able  to  buy  more  confidently*..      '  ■ 

-•o---  ■■  ■  ■ 


IT  MAY  BE  iOTS  TO  YOU  — 

.     that  a  new  pectinate  material  made 
from  citrus  peel  or  apple  pomace  can 
be  used  as  a  soluble  protective  cover- 
ing for  sausage  and  other  meat  and  food 
products.     If  the  coated  product  is 
boiled,  the  film  is  dissolved;  if  fried 
or  roasted,  the  film  may  be  consumed 
with  the  meat  since  it  is  tender  and 
edible . 

4 

that  nearly  10  million  bushels  of 
potatoes  from  the  1946  crop  have  been 
shipped  abroad  under  USHA' s  potato  ex- 
port program.     This  has  provided  an 
outlet  for.  approximately  10  percent  of 
last  year ' s' potato  surplus  as  well  as 
helping  to  provide  deficit  areas  abroad 
with  needed  food  supplies.  Potatoes 
'"w-ere-  made  available  for  export  as  soon 
as  they  v/ere  harvested,.;,  but  foreign 
countries'  at  that  time  had  sufficient 
quanti ties , for  immediate -use- and  pre- 
ferred to  purchase  mostly  grain, 

that  the  ""Little  Honorable  Plant"  of 
the  Orient,  the  soybe-an-, :  is  one  of  the 
•-■.  most  valuable  .of  China' s  ■  gifts  to  -the 
*^>'peoplc'- of  the  western  world,- •  This' 
"Wonder  Bean"  is  a  valuable  aid  to  good 
farming;  a  commercially -worthwhile  crop; 
a  useful,  nutritious  -human.,  food;  a 
/Valuable  prote.in  food  for.  all  kinds  of 
livestock;'  and-  a  source  of'  raw  material 
for  numerous  essential  industrial  pror 
ducts.  ..  .    /   -  - ' 

» 

that  because  of  ample  to  excessive 
moisture  in  most  are-fes.of  the  U.S., 
'  farmers',  have  been  -un-abjie' 'to-  -complete 
seeding'  of  intended,  acre'ages  of  spring 
grains,  particularly  oats.     If  May  . 
weather •  permits ^- .farmers  will  shift^'to 
corn  and  other '..props^ -.for  which  the'  beet 
planting  dates  come  la:ter. 

that  price  control  of  rice,  trans-' 
f erred  from  OPA.to  the  Secretary  of 
Agriculture  as  of  May  4,  1947,  was 
delegated  to  the  Sugar  Rationing  Adminr 
istrrtion  of  USDA  on  May  9.    All  cur- 
rently effective  orders,  rules,  regula- 
tions and  directives  affecting  price 
control  over  rice  remain .  in  effect;  " 
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■    FRUIT.  SALAD 

Let's  toss  together  some  apples,  peaches, 
grapes,  pears,  cherries  and  citrus  fruit  • 
in  a  Sclad  "bowl  and  present  it  to  the 
nation  with  the  compliments  of  the  ¥est. 
For,  the  jnodern  fruit  salad  might  well 
"be  called  —  "a  la  western  states." 

During  the  past  25  yeprs,  apple  produc- 
tion has  shifted  steadily  away  from  the 
east  and  the  midwest  to  the  more  stable 
producing  areas  here  in  the  west.  Today, 
two-fifths  of  the  nation's  apples  come 
from  this  part  of  the  country  compf^red 
to  only  a  third  in  the  early  twenties. 
In  the  average  yerr,  a  fourth  of  the 
crop  comes  from  Washington. 

Two-fifths  of  the  nation's  peaches, 
including  the  "bulk  of  those  harvested 
for  processing,  .have  come  from  C-aaifornia 
in  recent  years.    Increased  plantings 
in  the  Irte  thirties  and  early  forties 
not  only  in  California,  but  also  in  South 
Carolina  and  Michigan,  indicate  that  the 
peach  orchards. of  this  country  now  have 
the  largest  bearing  capacity  in  history, 

Grapes  definitely  have  a  western  flavor 
as  n3,ne-tenths  of  the  crop  comes  from 
California,  ■  The  bulk  of  the  crop  is 
processed.    During  the  vrar  about  two- 
fifths  of  the  crop,  was  dried  for  raisins, 
a  third  made  into  wine,  a. fifth  used 
fresh,  and  a  twentieth  made  into  jellies 
and  Juices,    Plantings  have  been  increased 
moderately  in  Washington,  several  of  the,, 
eastern  grape  areas,  and  California. 

Because  growing  conditions  for  pears  are 
better  in  the  west  than  in  the  east, 
three-fourths  of  the  crop  comes  from 
Washington,  Oregon  and  Caiiforniat  Pro- 
duction has  been  up  in  the  last. few  years 
with  a  record  crop  in  1946. 


Sweet  cherry  production  is  centered 
in  the  western  states-,  with  four- 
fifths  of  this  crop  coming  from  the 
three-  west  coast  states.  Excellent 
growing  conditions  last  year  through- 
out the  11  producing  states  resulted 
in  the  largest  crop,  on  record. 
Michigan  and  Wisconsin  produce  two- 
thirds  of  the  sour  che.rry  .crop  and 
1946  savr  a  record  set  in  the  produc- 
tion of  these  good  pie  cherries,  also. 

It's  a  :toss-up  be.tween  California  and 
Florida  on  the  production  of  oranges, 
with  Arizona  and  Texas  contributing 
their  share,  too.    Florida  still-  tops 
Texas  in  grapefruit  production,  with 
Arizona  and  California  tagging  along 
behind.    California  is  way  out  in  front 
v/ith,  its  lemon  crop^  .  - 

Incidentally,  this  might  be  a  good 
time,  to  mention  one  of  the  new  orange 
juice  products  that  has  recently  been 
developed.     It  is  a  concentrated 
juice  which  is  diluted  with  water  to 
serve.     The  method  is  to  vacuum 
concentrate  orange  juice  .to  ^Jbout 
5-fold,  then  add  fresh  juice  to  reduce 
the  mix.ture  to  r  4-fold  concentration. 
The  addition  of  the  fresh  juice  re- 
places much  of  the  flavor  lost  in  the 
concentration  process.   . This  is  then 
quick  frozen,  and  as  the  product  is 
little  harder  than  a  slush  at  the 
usual  zero  storage  temperature,  it  can 
be  readily  mixed  with. water  to  make 
a  drink  that. can  hardly:  be  distin- 
guished from  fresh  juice.    What.'s  more, 
this  concentrated  product  reduces 
costs  for  tTcmsportation  and  storage. 
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ONE  HUi^DRSD  YEAES  AGO 

Way  br.ck  in  1847,  the  producer  and  the 
consumer  der.lt  with  each- -other.  Today, 
the-  fr.TnoT  rarely  -sees,  the  consumer  of 
his  prcduce',        hundred, .-years  ago, 
■prices  were,  fixed  largely  "by  local  sup-, 
ply  ajid-  deniand,     Quail "ty  was  s-cme thing 
that  needed  no  definition  —  it  was 
right  there  for  everyone  .to  see.  The 
farner,  and  the  consuner  as  well,,  were 
very  rpt  to  "be  their  own  wajrehousenen. 
'And,-  a  good  stout  wagon  pjid  a  tean  of 
horses  furnished  any  transportation 
that  was  necessary, 

■Then,  cane  the  railroads,  and  later  the 
motor  ■  trucks ,  vastly  enlarging  "both  the 
farmer's  market  aijd  thq  variety  of 
products  available  to:  distant  consumers. 
Vv'ith  these  two  transportation  methods, 
•  came  new  .problems*-.  The  fact  that  the 
consumer  now  may  be  hundreds  or  thousands 
of  miles  av/ay  from  tiie  producing  sections, 
has  necessitated  the  development  of 
storage  facilities,  .the  market  news 
services,  and  regulatory  laws*    And  a 
need,  developed  for.o/dality  standards,  so 
that  there  could- be  a  cGmmcn  language 
between  the  buyer  and  the  producer  of 

foods.  n  . 

V/ith  the  changes-  in  the  whole  marketing 
•system  in:  the  last  hundred  yep.rs,  atten- 
tion has  been  focused  on  distribution. 
Specialists  suggest  that  to  improve 
•Clarke ting  v.re  should  work  toward  keeping 
the  proper  temperature  every  step,  of  the 
way;  market  by  the  most  direct  route  with 
the  fewest  -possible  handlings  and  di- 
versions; and  move,  the  coni:,odi ties  faster, 
since  they  occupy  space  in  transit  aiid,^ 
if  perishable^  deteriorate  quickly. 
Refrigeration  is  one  answer  to  the  prob- 
lem, better  marketing  facilities  is 
anotxher,  and  faster  transportation  has  a 
prominent  place,  too. 


Air  transportation  is  one  of  the  fasci- 
nating future  possibilities.     The  air 
specialists . figure  that  peppers,  peas, 
eggplaJit,  okra,  snap  and  lima  beans, 
lettuce,  strawberries  and  tomatoes 
are.  particularly,  suitable  for  this 
type  of  shipment.     Tor^atoes,  instead 
of  being  shipped  green,  could  be  vine 
ripened  and  transported  overnight  to 
distant  m.arkets,  ,  Lettuce,  instead  of. 
having  to  be  packed  In  ice  could  be 
dr^  packed,  in  the  field,  and'  sent  on 
its  wry.     Orange  or  grapefruit  juice 
might  be  extracted  in  producing  centers 
shipped  i.ix. paper  containers,  and  de- 
livered-..the.  next  morning  along  with  the 
m.ilk.  ,. 

Today,  the  marketing . specialists  are 
trying  to  find  out  what  the  consumer 
wants.    Does  the  homemaker  want  to  buy 
in  family  size  packages,  in 'bulk,  or 
how?    Dees  the  consumer  want  to  know 
what  quality  food  he  is  buying?  If 
so,  this,  means  a  labeling  problem,.' 
Should  such  a  label  indicate  quality 
by  color,  n-omber,  or  a  letter  of  the 
alphabet?     Should  a  certain  label  mean 
that  the  product  belongs  in  the  upper 
ten  percent  of  all  comm.odities,  or 
should  it  mean  the  upper  ten  percent 
of  meat  and  the  upper  forty  percent  of 
oranges?     If  a  product  is' indicr ted  to 
be  of  a  certain  quality,  when  packed, 
how  are  we  going  to  keep  it  that  way? 
A  package  of  spinach  wouldn't  keep 
fresh  indefinitely.  •  Is  'the  homemaker 
interested  in  pre-packaging,  products 
packed  in  hags,  boxes  or  other  wrappers 
or  containers  before  putting  them  on 
•display  in-  the  .retail  store?  '. 

These  are  just  .some  of  the  question^ 
before  the,  marketing  specialists  toda/# 
The  whole  problem  o.f  marketing  is  so 
im.portant  that  the  preamble  of  the 
Research  and  Marketing  Act  of  1946 
reads,  "The  Congress  hereby  declares 
that  a  sound,  efficient,  and  privately 
operated  system  for  distributing  and 
marketing  agricultural  products  is 
essential  to  a  prosperous  agriculture 
and  is  indispensable  to  the  maintenance 
of  full  employment  and  to  the  welfare, 
prosperity,  and  health  of  the  Uation." 
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■      ;   .  YASBIOS  FORECAST 

We  have  fashion  forecasts  "for  drosses 

hair  styles,  so  why  not  fashion 
forecasts  for  nenus?     Some  of  the 
fruits  that  are  considered  in  light  • 
supply  today,  -nif^ht  well  "be  considered 
arlDiters  of  r.enu  fashions  for  the 
future 

Looking  over  the  market  today,  we  '  • 
find  that -peaches  are  just  coming  into 
the  produce  stands        a  fashion  fore- 
cast for  summer  menus.     There  are  the 
Eedbirds,  v/hich  are  small,  with  a 
bright  red  skin,   slightly  oval  in 
shape,  inclined  to  "be  somev/hat  juicy 
and  carrying  a  high  aroma.     There  are 
also  Mayflov/ers  that  are  larger  and 
more  round  and  also  more  juicy  than 
the  Redoirds.     Then  come  the  Alex  - 
anders  r-nd  the  Strawberry  peaches, 
which  are  "both  larger  than  those  early 
Hedbirds,, 


San  Trancisco,  .California 
May  23,  1947 


The  cantaloups  on  the  market  -today  are 
getting  larger  and  will -continue  to -.-do 
so  until  we  hi't  the  peak  of  the  season, 
long  about 'the  .last  of.  J'une,     The  so 
called  '.'orange:  pack, "  which  consists  of 
very  small -cents  tossed  in  a  haphaza.rd 
manner  into  a  crs.te,  are  being  seen 
less  frequently  as  the  "pony  crates" 
holding  54  melons  and  the  '^s tandards'J 
v/ith  45  melons  are  coming  into  the  . 
market  in  greater,  abundance.     Of  course, 
along  about  the  peak  of  the  season  we 
v/ill  see  the  "jumbo  crate"  size  holding 
melons  so  large  that  only  27  to  36  will 
fit  inside. 

Other  fruits  and  berries  sneaking  into 
the  mrrket  today— fashion-  forecasts  for 
the  future— are  api'i.cots,  v/atermelon,s.» 
youngberries,  raspberries  and  boys en- 
berries.,  all  approved  styles  for  summer 
eating. 
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HERE  THEES 

..already  approximately  18,000  aniaa-ls 
have  "been  slaughtered  ajnd  "buried  in 
Mexico  in  an  effort  to  stacp  out  the 
foot  and  mouth  disease  there.  Oxen, 
v'hich  are  used  "by  Mexican  farmers  for 
draft  purposes,  are  "being  replaced  "by 
nules,  which  are  not  suscepti"ble  to 
this  disease,  and  tractors. 

,  ,tc  increase  the  sugar  supply  "by  as 
little  as  one  pound  per  year  per  capita 
75,000  short  tons  of  raw  suga.r  are  re- 
quired; a  five  pound  increase  requires 
sonething  over  375,000  short  tons. 
Don't  forget  that  even  though  spare 
stanp  num"ber  12,  good  for  ten  pounds, 
has  "been  validated  on  June  1,  this 
doesn Lt., mean*  any^  increase  in  sugar 
rations,  * '         '     .  /       '. ' 


•..-.raore  than  7^.  tho.usand  gallons  .of 
panned  concentrated"  orange  ^  juice  .ha-ye 
"been  purchased  ."by  the  ProduQtion  !ajid 
Marketing  Administration,  for  the  .'. 
school  lunch  program  -  -'enough  to 'make 
.113  million  glasses  of  reconstituted 
{juice- f  or  children  .all  over  the  'country. 
The  .  concentra,ted..  canned  .  juice  was'  pur- 
chased instead  .of  .  fr^sh  oranges  because 
the  concentrate  cpsts  less  to  ship, 
keeps  v/ell,  and  is  convenient  rn^  time  ■ 
saving  to  serve.  ■" 


AIR  MIEDED  AVOCADOS 

Avocados  have  taken  to  the  air.  Last 
summer  one  million  pounds  of  avocados 
were  shipped  from  Cuba  to  the  United 
States  on  a  1-hour  Habana-Miami  shuttle 
schedule,  and  then  on  to  the  north  by 
rail.    Although  the  cost  of  this  air 
trajisportation  was  considerably  higher 
than  shipping  by  sea,  the  loss  from 
spoilage  was  so  much  lower  that  the 
shippers  made  a  larger  net  return. 

Last  year  about  one-fifth  of  Cuba's 
avocado  shipments  were  made  by  air,  the 
planes  making  more  than  150  round  trips 
and  carrying  an  average  of  6,000  pounds 
of  this  highly  perishable  fruit  per 
trip.     In  the  fut^ore,   the  plan  is  to 
use  larger  planes  so  that  the  avocados 
can  be  flown  directly  to  New  Ycrk":  and 
other  northern  consumer  centers^   .  •. 

^_  FPJSD  CHICKEN 

^v'es  tern  home  makers  have  changed  their 
minds  about  fried  chicken;, in  the  last 
yeejr.     Seems  'that  d-urihg  and-  before 
the 'rwaj*  ye""  asked  for  fryers  Wfeigh-ing 
two  pounds.'  o.r  less..'',  N-ot  now,  'though, 
as  preference  is  cleaTl-y-  shown"  for'  the 
heavier  fryer  weighing  from  three 'to 
four  pounds.    After  all,  in  a  heavier 
bird,   there  is  m.ore  meat  in  proportion 
.to  bone,  and . therefore  we  get  more. 'meat 
for  our m c h e^,,    'Instead  of  Jun.i o r ''  s 
'eating  h'alT  a'  tfh'icken,  he'll  probably 
settle . for      couple  of  legs. 


..plane  snipments  of  Louisiana  straw- 
berries have  been  fairly  heavy  this 
year,  Tli»  plases  ere  carr;y-ing  about 
880 -  ,cra  te  s , .  ab oui-.  1 9.,  000  pounds ,  on 
eaGh  ,trip^.^     ^  .[^  .  _    .  " . 

. .VP i t. .looks now.  as*  though,  the..  United 
■S-ta;te§-r:Wiil  be  shipping  more- wheat, 
corn,  brriey -and  oat'a  .e^jroad  for,,  the 
ypar  July  1 946- June  ,1.947 ,  .than.  dUring 
•  any  ■  other  .-ye-ar,  -in  o.ur.  :hi ^  to ry .  Ship- 
.me.nts  are  expected  tp' "total  more'  than 
52.5  .m i  11  ion  bushe la- ..... 
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SOME  CAREERS  AHEAD  FOR  i^TEW  POTATOES 

Now  vou  nay  not  think  of  'a  new^po-tato 
as  hpving  a  career,  but  wouldn't  you', 
consider  a  new  potato  served  with  lemon 
parsley  butter  en  accompli shnient?  And 
is  a  career  iiiore  than  achieving  a  place 
of  honor  in  the  world?    Or  on  the  table 
in  this  case. 

So,  let's  consider  some  other  careers 
for  new  potatoes  because  we  are  rapidly 
ap^jroaching  the  peak  of  the  harvest  in 
Kern  county,  California,  which  is  now 
supplying  most  of  the  potatoes  to  the 
nation;.     This  yeax  the  indicated  pro- 
duction in  Calif  ornia  is- -close  to  23 
million  bushels,  as  compared  with  the 
1946  totrl  of  approximately  33  million, 
but  that  is  still  a  lot  of  potatoes 
compared  with  the  five  year  average 
of  13  million  bushel's .     These  are  the 
White  Rose  variety,  also  known  as  "long 
whites.. "        '  ■         . ;  .  ..'t ■ 

But  let's  go  back  t'6  considering 
careers  for  new  potatoes.     There's  the 
oven  tanned  potato  that  appears  around 
a  roast.     To  speed  up  the  oven  time, the 
potatoes  might  be  partially  cooked  first. 

And  there  is  the  cheese  career  for  a 
new  potato.    A  plain*  boiled  potato  is 
good,  but  a  boiled,  potato  topped  with 
a  cheese  sauce  is  better.     Or  cooked 
potato,  diced  and  mixed  with  a  cheese 
sauce  to  which  you  have  added  some 
pimientds  or  green  chili  peppers,  and 
then  baked  makes  any  everyday  dinner 
look  like  a; party.  And  we  shouldn't 
forget  the  possibility  of  rolling 
cooked  potatoes  in" grated  cheese  and 
tucking  under  the  broiler  flajne  until 
slightly  brown. ■  ■ ' 

The  salad  career  for  a  tiew  potrto  'should 
never  be  overlooked,  as  the  texture 
makes  the  best  possible  potato  salad, 
which  may  be  'ado~rned  with  those  saucy 
spring  onions'  ajid  bright  young  radishes. 
How  about  a  hajnbur'ger  v/ith -potato  salad' 
for  lunch?  -     "  ■ 


DIARY  OP  A  MODERIT  .0RA2JGE 

Up  and  to  work  with  .the  .first  rays  of 
the  sun.    Joined  hands  with  the  reamer 
end.  whipped -out  some  jtiice  for  the 
family.     Junior  greeted  me  with  one;  gulp, 
while  the  master  of  the  house;  partook  of 
my  fruity  goodness  between  the  columns 
of  the  morning  paper.   'Mother  sneaked 
in  a  few  sip.s  between  orders  for  pan- 
cakes, .; 

I'm  a  Valencia  orange,  in  case  you 
didn't  know.    My  cousins,  the  Navels,; 
are  noy/  out  of  season  and  we  have 
taken  over..    And  how  we  have'  tr'ken'  over. , 
thirty-four  million  boxes  of  us-,  at 
least  that  v;as  the  last  census  report 
of  indicated  production  in  Crlif ornia. 
Our  relatives  that  live  in  Florida  are 
helping  take  care  of  other  parts  of 
the  country,  and  there  a,re  a  lot  of 
them  too — 24  million  boxes*     Some-  of 
the  family  has  wandered  into  Texas 
and  Arizona  also.    And  it  looks  as  if 
we  vdll  all  be  kept  busy,  providing' 
that  juice  for .breakfast . 

Speaking  of  that  breakfast  Juice,  the 
Department  of  .Agriculture  has  been 
doing  some  work  on  freezing  our  juice, 
the  nation's  favorite  morning  appetizer. 
They  have  found  that  it  is  very  necessary 
to  use  the  juice  of  only  sound  oranges. 
The  Western  Regional  Research  -La.bora- 
tory  at  Albany,  California,  checks 
juice  prepared  from  us  Valencias  tha.t 
had  been  damaged  by  soft  rot.  Clinic- 
ally speaking, -  this  is  when  an  orange 
has  soft  decayed  spots  of  considerable 
size,  but  lacks  any  visible  mold  growth. 
They  found  that  juice  prepared  from 
damaged  orange?  contained  2500  times 
as  many  microbes  as  did  juice  made 
from  sound  fruit.    Even  after  immediate 
freezing  rnd  storage  at  zero  for  8 
inonths,  the  frozen  juice  of  the  "soft 
rot"  oranges  contained  far  i^iore  bacteria 
than  the  fresh  frozen  juice  from  sound 
f rui  t . 
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ON  THE  MSAT  PLATTER- 


TAKIITG  IHOTTORY 


The"  feature,  attraction  of  mos.t  any  • 
dimier  is  the-  meat  course,,  so  .:let';s  take 
a  quick  look  at  .the  USDA  meat  production 
'report  for  the  week  ending  May  17, -  to 
see  v/hat  we  can.  expect  to  find  in';  our 
favorite  market. 

There  should  "be  a  lot  more  "beef ,  than,  last 
year  pt  this  time,  "because  the  report 
on  the  amount  .of  "beef  slaughtered  under 
Federal  Inspection  shows  an  85  percent 
incre9,s.e  over  the.  corresponding  week 
last  year.    Veal-  suppli^  are  up,  too,^ 
"by  7i  percent....    We  fi^nd  that  production 
of  lpm"b  rnd  mutton  was  3  percent  below 
last,  year,--  and  pork  production  Is  down 
*by  six  percent.    But,  "because-  that  s?Jiie 
pork  is.  .of  heavier;  weight  thi.s  year, 
production,  of  lard.  Wcs  grefiter  .by- over 
9^  million  pounds.;    .•  ■  .■.  ■• 

Looking  back  to  1946,  ,  the  Bureau  of 
Agricultural  Economics  reports  that  all 
species  of  livestock  were  slaughtered 
at  lighter  weights  th.^n  in  1945,  but, 
even  at  that,,  the  average  li.veweight 
of  both  hoga  and  sheep  wag  the.  second 
highest  on  record,,  as  weights  v'ere  still 
abave  .the  prev/ar  average.-.    Eo.r  cattle," 
the  av'.erage  1946.  live-weight  was-  five  ,~ 
pounds  lighter  thpn  in  1945;  for  calves, 
seven  pounds,  lighter.  . 

And  for  those  of  us  who-  like  a  wellr.- .  ' 
browned' porK  .chop,  or  spareribs  pnd 
kraut,   the*  recent  USDA  recommendation 
for  increased  pig  production  this  fall 
should  be  good  news.     If  the  goal  is' 
achieved,  35  million  big  and  little 
pigs  will  be  going  to  market  in  the 
spring  of  1948-,  compared  with  about 
30,6  million. in  1947.     This  .-increased  . 
goal  is  ..being  sought  to  assure  adequate 
meat,  supplies  for  1948,  when  it  is  ex- 
pected that  the  supply  of  beef  and  veaJ. 
ma.'y  be  less  than  this  year. 


The  Cold  ^Storfige  'Report  issued  -on. 
May  l.'by  the' Marketing  Pacilities. 
Branch  takes-  inventory  of  foods  on 
hand  just  as  we  occasionally  look 
through  the  refrigerator  to  see  v;hat 
we  can  whip  up  for  dinn'er.    In  the 
nation's  refrigerator,  here  is  the 
■present' inventory: '■  " 

'Apples,  pears  "anid  fish' moved  out  of 
coolers '  in  heavy 'Volume  in  April.  In 
fact,'  apples  end  pears  were  nearly  all 
■  out  of  storage  on  the  first  of  jVlay. 
Coming  into  storage,   to  partially  off- 
set the  out-movement  of , these  products, 
were  dried  end  evaporat.ed  fruits,  nuts, 
cheese,  shell  and  dried  eggs,  cooler 
pork  and  lard.  '  . 

This  April  we  had  the  greatest  freezer 
occupancy  drop  of  any  April  on  record,  ^ 
but  even  at  that,  fre.ezers  •  were  still  ^ 
operating  e<.bout  4  percent  nearer  capac- 
ity than  the -average  for  the  past  five 
years  on  May  1.     This  probably . marks 
the  1947  low  point  in  occupancy  since 
no  freezer  decline  has  ever  been  re- 
corded after  this  date.    More  .frozen 
fruits  and  vegetables  moved  oiit  of 
storage  in  April"  than  in  aiiy  other 
mtohtii-this  year'.  \  Even,  at  that,  .frozen 
fruit  stocks  •  on  the  first  of  May  ,were 
some  28  inilllon  pounds  above  la^st 
year's  holdings  on  this  date,  and  .  • 
there,  e.re  247  million  pounds  of  frozen 
vegetables  still  in' storage,' 


Half  as  much  cream  aS'.  usual  moved 
into  storage  in  April,  but  three  tipjes 
as  much  cheese ''took  the  cold  treatment. 
Shell  egg  stocks  were  the  lowest  on 
record  for  May,  some  360,000  cases 
less  than  the  previous  May  low  in  .19.17. 
On  the  other  hand,  'the  quantity  of  eggs 
held  in  dried  form. is'  comparatively 
high.'    And,-  many  'homes  must'  haye 
featured  turkey  for  Sunday  dinner-  as 
-one  and  a  half  times  as  much  turkey,, 
departed  from  storage  in  1947'  as  the 
February-May  movement  in  1946. 
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Spare  stejcp  Ifo,  11  ~  valid  April  1 — 
good  through  Oct .  31  for  10  l"bs. sugar. 

Spare  stamp  Ho.  12  ~  valid  May  26  — 
good  through  Oct,  31  for  10  Ihs. sugar. 


The  two  stamps  valid  today,   in  addition 
to  the  stamp  which  went  into  use  the 
first  of  this  year  for  5  Ihs.  of  sugar 
bring  the  total  up  to  25  lbs.  per  per- 
son so  far  this  year.    And,  on  May  26, 
the  Sugar  Rationing  Administration 
announced  that  another  stamp,  good  for 
10  Ihs,,  will  "be  validated  not  later 
than  August  1,     This  assures  consumers 
of  receiving  the  full  35  lbs.  of  sugar 
per  person  this  year,  as  guaranteed 
under  the  provisions  of  the  Sugar  Con- 
trol Extension  Act  of  1947. 


There  is  also  another  cheerful  note. 
The  SHA  also  says  that  if  current  im- 
provement in  sugar  supplies  continues, 
additional  sugar  will  be  made  avail- 
able. 

In  case  you  are  wondering  why  the  vali 
dation  date  of  stamp  Ho.  12  v/as  moved 
ahead  about  a  week,  here  is  the  reason 

The  early  berry  crop  in  southern  cjreas 
was  ready  to  can,  so  the  dat^  was 
changed  so  there  would  be  no  loss 
because  of  lack  of  sugar.  Naturally, 
it  would  be  impractical  to  change  the 
date  in  some  areas  and  not. in  others, 
so  the  v;hole  country  was  given  the 
"go-ahead"  signal  at  the  same  time. 

-0- 


U.S.  DEPARTMENT  OF  AGRICULTURE 


Information  Service,  Production  and  Marketing  Administration, 
821  Market  Street,  Room  609,  San  Francisco  3,  California. 


SPSAXIN&  0?  FIGUaES 

Estimated  per  capita  U.  S»  consumption 
of  major  food  items  in  1947  indicates 
we  will  ep.t  v/ell  this  year. 

Here  is  the  way  it  looks  in  comparison 
with  the  1935-39  period: 

1935-39  1947 
Pounds  Pounds 

Air  meats  125.6  153 

Eggs  37.2  46,2 

Whole  milk  in  all 

forms  of  products      801  799 

Pat  content  of  all 

food  fats  44.7  41.6 

Fresh  fruits  138.5  145 

Vegetables  235  .  261 

Heiined  sugar  96.5  88 

V.'heat  flour  153  156 

The  Outlook  rnd  Situation  Soard  experts 
in  the  United  States  Department  of 
Agriculture  issued  these  estimates, 
and  if  statistics  merji  anything,  we'll 
have  ..lenty  of  food.     It  is  interest- 
ing to  note  the  estimated  increase  in 
per  capita  consumption  of  all  meats, 
eggs,  fresh  fruits  and  vegetables,  and 
flour. 


SOME  NOTES 

.«  Meat  production  under  Federal  In- 
spection for  the  week  ending  May  24, 
was  one  percent  below  the  amount  pro- 
duced the  preceding  v;eek,  but  28  percent 
above  the  corresponding  week  last  year, 
Getting  down  to  cases,  cattle  slaughter 
was  running  almost  double  that  of  a 
year  ago;  calf  slaughter  was  66  percent 
higher;  hog  slaughter  was  4  percent 
below,  and  lamb  and  sheep  slaughter  was 
6  percent  above. 

Supplies  of  eggs  per  person  will  be 
about  10  percent  under  the  second  half 
of  1946  and  about  20  percent  below  that 
for  the  first  six  months  of  this  year. 
Consumption  for  the  first  four  months 
of  1947  was  about  140  eggs  per  person, 
higher  than  any  comparable  period  ex- 
cept possibly  1945. 

Comparing  1944,  when  production  for 
war  was  "all  out,"  with  1939,  corn 
production  increased  447  million  bushels; 
grain  sorghums,  125  million  bushels; 
oats,  171  millions;  flax,  2  million; 
rice,  21  million;  pnd  potatoes,  38 
million  bushels;  milk,  1,2  million  more 
gallons;  eggs,  979  million  dozen  more? 
and  in  the  livestock  line,  8.8  million 
more  cattle  nnd.  calves  went  to  market, 
18,9  million  more  hogs,  and  310  million 
more  chickens.     This  was  all  accom<-» 
plished  despite  a  6  million  decrease 
in  the  farm  population  during  the  five 
years  of  the  war. 

The  world's  food  supply  picture  for 
1947-48  is  not  encouraging,  in  spite 
of  world  wide  efforts  to  increase  pro- 
duction.   Severe  winter  weather  reduced 
western  Europe's  acreage  of  winter  food 
grains;  in  Japan,  food  prospects  are 
less  favorable  then  in  1946,  and  little 
expansion  in  ^^creage  is  possible. 
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CiVPTURIHG  GOOniJESS 

Quick,  W?tson.    We've  got  work  to  do i 
We  have  to  cr.pture  some  fruits  c'Jid 
vegetr'bles  and  tuck  them  away  for  safe 
keeping*  lot  that  this  produce  is  crim- 
inally inclined,  "but  it  would  "be 
criminal  for  homenakers  not  to  take  ad- 
vajitage  of  the  good  crops  this  year  and 
freeze  'em  or  can  'em,     V/e've  plenty  of 
sugar  on  hand  today  to  use.     There  are 
adequate  supplies  of  jars  and  tops,.  So, 
let's  get  going  Mrs.  Watson  and  catch 
those  fruits  and  vegetables  when  plenti- 
ful end  put  them  away  in  the  home  cup- 
"board  or  the  freezer, 

iind,  speaking  of  freezing,  v/e're  en- 
closing a  "booklet  on  "Home  Freezing  of 
Fruits  ajid  Vegetables,"  which  illus- 
trates exactly  how  to  start  and  finish 
the  job.    And  don't  forget  that  label- 
ing find  dating  the  packages  are  both 
most  important.     Then  too,   a  running 
inventory  \\rill  help,  for  then  you'll 
know  v/hat  you  have.    When  you  pull  out 
a  package  from  the  freezer,  you  don't 
want  to  hrve  a  guessing  contest  with 
yourself  as  to  v/hether  this  happens  to 
be  strawberries  or  peps.    And  if  you 
keep  an  inventory,  you' 11  know  by  a 
quick  glance  whether  there  is  mother 
box  cf  strawberries  available  for  Uncle 
John's  favorite  shortcake. 

The  more  information  you  put  on  the 
label,   the  less  confusion  there'll  be. 
The  number  of  servings,   the  date  pre- 
pared so  that  you  will  be  using  the 
first  frozen,  first,  and  any  infor- 
mation on  the  ajGount  of  sugar  used,  so 
that  you  won' t  be  wondering  the  follow- 
ing, year  just  how  much  you  added  will 
avoid  uncerteinty, 

iind  here's  a  good  stunt  v/hen  you  freeze 
meat.    Use  different  colored  string 
to  indicate  the  kind  of  meat  —  say  red 
string  or  trpe  for  beef,  yellow  for 
chicken,  r-nd  so  on  down  the  color  chart. 


A  PAT  W  THE  BACK 

Secretary  of  Agriculture  Anderson 
gave  the  women  of  this  country  a  pat  . 
on  the  back  last  week  for  their  re- 
cord in  saving  and  turning  in  waste 
fats.    Here's  what  he  had  to  say 
about  you,  and  you,  and  you, 

"America' s  homemakers  have  saved  and 
turned  in  over  600  million  pounds  of 
used  cooking  fats  since  1942.  This 
is  an  average  of  nearly  20  pounds  for 
each  family  in  the  United  States,  It 
is  a  record  of  which  every  woman  can 
be  proud. 

"However,  it  is  still  necessary  to 
conserve  every  pound  of  fat,  since  the 
over-all  fat  supply  situation  is  little 
better  now  than  it  was  last  year  when 
we  were  desperrtely  short,  particularly 
of  industrial  fats. 

"Manufacture  of  many  of  the  things  we 
all  use  and  v/ear  in  our  daily  lives 
requires  industrial  fats  or  the  pro- 
ducts of  industrial  fats.    Used  cook  - 
ing  fpts  turned  in  by  Anerican  women 
have  been  and  continue  to  represent 
an  importent  part  of  our  total  in- 
dustrial fats  supply.    Every  pound 
of  salvaged  fat  helps  meet  the  need*" 

So,  don't  drop  your  membership  in  the 
"scoop,  scrape  and  skim  club.  Keep 
those  cans  of  salvaged  fat  moving 
along  to  your  meat  dealer.  Remember, 
it  doesn't  do  any  good  to  save  fat  if 
you  don't  turn  it  in.     Keep  the  assemr- 
bly  line  moving. 
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LOVELY  TO  LOOK  AT  — 

DELICIOUS  TO  EiiTi 

V/e  nave  a  naine  for  a  fruit  that  is 
lovely  to  look  at  —  delicious  to  eat. 
Cherries i    Those  large,  luscious  dark 
or  bright  red  tempters  are  in  good 
supjly  these  days,  and  apt  to  "be  more 
plentiful  in  the  very  near  future. 
The  recent  rain  in  California  may  have 
something  to  do  with  an  increased 
numher  on  the  market. 

Cherries  don' t  take  well  to  getting 
wet  -r?nd  staying  wet  at  certain  stages 
of  their  career.     The  rain  gets  down 
in  the  top  of  the  stem,   the  sun  comes 
along,  and  the  first  thing  you  know, 
the  cherries  v/ill  split.    And,  of 
course,   that  cuts  down  the  keeping 
quelities.     So  to  market  they  go  in 
e  hurry,  so  that  consumers  cpn  enjoy 
them  and  there  v/ill  "be  less  loss.  How 
much  demage  the  recent  rain  did  to  the 
crop  in  California  is  net  knovm  at 
present.     The  helicopter  that  "blew  off 
the  rain  drops  in  a  test  orchard  could 
not  cover  the  state. 

So,  let's  use  cherries  while  they  are 
fairly  plentiful.     Sugared  cherries 
make  an  excellent  opening  course  — 
Just  pitted  cherries  in  layers  with 
some  sugar  "betv/een,  plus  several  hours 
in  the  refrigerator  so  that  the  rich 
juice  will  "be  drawn  out.    Serve  icy 
cold  decorated  with  mint  leaves.  And 
this  will  do  equally  well  for  dessert 
served  v/ith  crispy  wafers  and  cheese. 

And  suppose  you  v/ant  a  cherry  short- 
cake,    Keep  the  cherries  and  sugar  in 
a  warm  spot  to  "bring  out  all  the  juice 
in  this  case.     If  lacking  in  juice, 
add  some  orange , 

^OT  Sunday  "brunch  a-erve  cantaloupe 
halves  filled  with  sweet  cherries 
stuffed  with  nut  meats.     Or,  you  might 
combine  the  cherries  with  some  of  the 
early  peaches  on  the  market  today. 


A  SHOPPING  TRIP 


It's  fun  these  days  to  check  the  new 
arrivals  on  the  market,  so  let's 
take  a  shopping  bat-sket  and  go  up  and 
down  the  Pacific  coast  to  see  v/hat 
the  produce  stands  have  to  offer  for 
the  "daily  three"  this  week; 

LOS  AIJ&ELES  -  Best  fruit  buys  are 
youngberries ,  boysenberries,  grape- 
fruit, Watsonville  Pippin  apples, 
and  small  oranges.  In  the  moderate 
supply  class  v/e  find  bananas,  apricots 
cherries  and  lemons. 

Best  vegetable  buys  are  lettuce, 
cucumbers,  eggplant,  corn,  beans, 
new  crop  onions,  tomatoes,  new  pota- 
toes, carrots,  bunched  vegetables, 
squash  and  romaine. 

SAt^  EEAiTCISCO  -  Best  fruit  buys  are 
youngberries,  grapefruit  and  small 
oranges,  but  we  shouldn't  overlook 
those  moderately  good  buys  ••lemons, 
apricots,  cantaloupes  and  watermelons. 

Beet  vegetable  buys  are  artichokes, 
asparagus,  onions  and  squash, 

PORTLAiTD  -  Best  fruit  buys  are  grape- 
fruit, strawberries,   and  small  orange? 
\\ri  th  avocados,  lemons,  and  large 
oranges  in  moderate  supply, ■ 

Best  vegetable  buys  are  asparagus, 
cabbage,  cauliflower,  eggplant, 
lettuce,  onions,  peas,  potatoes  and 
spinach, 

SSATTlLS  -  Best  fruit  buys  are 
California  and  Arizona,  grapefruit 
and  small  California  oranges,  with 
avocados,  lemons  and  strawberries 
falling  into  the  moderate  supj-^ly  class 

Best  vegetable  buys  are  head  lettuce, 
cauliflower,  dry  onions,  peas,  carrots 
and  hothouse  cucumbers. 


